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(" Oriental Cabbage Salad
" The surprise ingredient in this crunchy salad is a package of oriental noodles—

1 3-ounce package oriental 3 tablespoons vinegar -
noodles with chicken flavor 2 tablespoons sugar

4 cups shredded cabbage 2 tablespoons salad oil

4 green onions, sliced (¥4 cup) Y2 teaspoon ground white pepper

2 tablespoons sesame seed Ya teaspoon salt

V2 cup slivered almonds, toasted
Crush noodles slightly; place in colander. Pour boiling water over noodles to
soften slightly. Drain well. In a large mixing bowl combine noodles, cabbage,
onions, and sesame seed.
O For dressing, in a screw-top jar combine seasoning packet from noodles, vinegar,
sugar, oil, pepper, and salt; shake to mix well. Pour over cabbage mixture and toss.
Cover and chill several hours or overnight. Before serving, stir in almonds. Makes
6 to 8 side-dish servings.
Nutrition information per serving: 207 cal., 5 g pro., 20 g carbo., 13 g fat, 0 mg
chol., 346 mg sodium, 2 g dietary fiber. U.S. RDA: 38% vit. C.

§ = PRIZE TESTED RECIPES®
# TO ADD TO YOUR COOKBOOKS =
NEW Now there are two loose-leaf Better Homes and Gardens® cookbooks! The
‘( 0] )l\ 7 it famous red plaid New Cook Book has. 1,251 tested recipes. The solid-red My
L BOOK . Recipe Collection keeps your own ized. At book es, or send

$17.95 (for red plaid) or $16.95 (for solid red) to Dept. 22A, P.O. Box 374,
Y | Des Moines, IA 50336.




